Safe food preparation
To safely prepare food, you should follow these tips:
· Wash hands regularly throughout the prep process 
· keep raw foods and ready-to-eat foods separate to avoid cross-contamination.
· use separate, clean utensils and cutting boards for raw foods and ready-to-eat foods, or wash and sanitise utensils and cutting boards between uses.
· thoroughly clean, sanitise and dry cutting boards, knives, pans, plates, containers, and other utensils after using them.
· thoroughly rinse all fruit and vegetables in clean water to remove soil, bacteria, insects, and chemicals
· know about and avoid the temperature danger zone - Bacteria grow quickly in high-risk foods that are kept at temperatures between 5 °C and 60 °C.
· take extra care when preparing foods that contain raw eggs – such as egg nog, homemade mayonnaise and aioli – because bacteria on the eggshells can contaminate the food.
· Do not share chopping boards with known allergens i.e., Nuts, fish and dairy with other food groups to prevent contamination.
Food heating and cooling:
· Hot food must be kept at 60 °C or hotter.
· Avoid leaving recently cooked food out to cool for more than 1 hour; as soon as food has cooled, place it in the refrigerator.
· Food that has been cooked should not be left out to cool for more than 1 hour. As soon as food has cooled, place it in the refrigerator or freezer.
· Thaw food thoroughly before cooking. Bacteria can grow in frozen food while it is thawing, so keep frozen food out of the temperature danger zone. To do this, thaw frozen food on the bottom shelf of the refrigerator (so the juices do not drip onto other foods) and keep it in the fridge until it is ready to be cooked.
· If using a microwave oven to thaw food, cook it immediately after defrosting.
· Do not refreeze food that has been frozen and thawed already. Freezing does not kill bacteria, and live bacteria are still in food when it is thawed again.
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